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fats  —  gives  everyone  something  positive  to  do  toward  winning  the  war.    As  of 
course  you  know,  "by  this  time  that  kitchen  fats  and  oil  can  make  glycerine,  and 
that  glycerine  makes  explosives.    The  need  for  glycerine  is  great,  and  the  Govern- 
ment is  trying  to  tap  every  possible  source  of  supply.     That's  "the  "big  reason  for 
this  fat-saving  campaign.     It's  the  reason  why  everyone  should  cooperate  whole- 
heartedly.   Your  part  takes  you  only  as  far  as  the  nearest  meat  dealer  or  freezer- 
locker  plant.     But  the  renderer  then  takes  the  fat  on  its  way  to  industries  and 
finally  to  war  munition  works  to  "be  made  into  explosives  for  our  armed  forces  and 
those  of  our  Allies. 

Probably  more  than  2  billion  pounds  of  fat  go  to  waste  in  American  kitchens 
every  year.     This  waste  includes  roast  meat  and  poultry  drippings;  the  fat  you  skim 
off  soup  stock;  bacon,  ham  and  sausage  fat  that  cooks  out  in  the  frying  pan.  You 
can  and  should  use  some  of  this  fat  in  cooking,  for  seasoning,  frying,  baking,  or 
making  gravies.    Every  tablespoon  of  left  over  fat  you  can  use  means  buying  less 
fat  at  the  store  —  less  drain  on  the  commercial  supply  of  lard,  oil  or  vegetable 
fats.    These  supplies  are  already  affected  by  reduction  of  supplies  of  certain  oils 
from  the  Par  East  and  by  Lend- Lease  shipments  to  our  Allies. 

But,  as  every  homemaker  knows,  it's  almost  impossible  to  use  up  all  the  fat 
that  accumulates.    Careful  home  managers  often  find  it  quite  a  problem  to  store 
extra  fat  in  the  hope  that  something  can  be  done  with  it.    And  now  the  Government 
announces  that  it  will  not  only  take  this  surplus  waste  material  off  our  hands,  but 
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actually  pay  us  for  itl    Just  a  few  cents  a  pound,  of  course,  but  it  will  seem  well 
worth  while  to  get  some  pennies  towards  defense  stamps  and  at  the  same  time  feel 
that  our  little  cans  of  fat  will  help  make  explosives  to  down  Axis  planes,  stop 
their  tanks,  or  sink  their  ships. 

Here's  the  way  the  program  works:    After  you've  used  all  the  fats  you  can 
in  preparing  food  at  home,  melt  and  strain  what's  left  into  a  clean,  wide-mouthed 
can,  such  as  a  coffee  or  vegetable  shortening  can.    Don't  put  the  fats  in  glass  or 
paper  containers. 

When  you  have  a  pound  or  more  of  fat,  take  it  to  your  meat  dealer.    He  will 
weigh  it,  pay  you  for  it,  and  start  it  along  its  way  to  the  war  industries.  The 
kitchen  waste  thus  collected  will  "be  rendered,  the  glycerine  extracted,  and  from 
that  point  on  it  "becomes  a  material  of  war. 

You  can  help  "by  doing  4  things  in  connection  with  this  fat-saving  campaign, 
and  not  doing  4  other  things.    Let's  check  on  the  things  you  can  do. 

First,  save  all  your  waste  fats.     Save  pan  drippings  from  roast  ham,  beef, 
lamb,  poultry.    Save  broiler  drippings  from  steaks,  chops,  veal  and  bacon.  Save 
deep  fats,  whether  lard  or  vegetable  shortening,  from  fried  potatoes,  fish,  dough- 
nuts, etc. 

Second, pour  into  clean,  wide-mouthed  can.    Be  sure  the  can  is  spotlessly 
clean.    Strain  your  fats  as  you  pour  them  in,  to  remove  meat  particles  and  other 
foreign  matter. 

Third,  keep  the  fat  in  a  refrigerator,  or  a  cool,  dark  place  until  you  have 
at  least  1  pound. 

Fourth,  take  to  your  meat  dealer  or  frozen-food  locker  plant. 
The  4  things  not  to  do  are  these: 

First,  don' t  take  less  than  one  pound  at  a  time  to  your  meat  dealer.  He's 
going  to  have  to  handle  a  good  many  small  lots  in  any  case. 
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Second,  don1 t  take  your  fat  to  the  meat  dealer  in  glass  containers,  if  you 
have  anything  else  that  will  serve.    He  will  have  to  turn  it  out  into  something 
else  "before  he  can  put  it  in  the  "big  collecting  can. 

Third,  don1 1  let  fats  stand  so  long  that  they  "become  rancid.    If  they  do, 
the  glycerine  content  is  reduced.    Also,  rancid  fats  have  an  unpleasant  odor. 
This  waste-fat  collecting  drive  runs  in  a  clean,  sanitary  way  if  everybody 
cooperates. 

Fourth,  don' t  take  your  fats  to  the  meat  dealer  on  week-ends  if  you  can 
avoid  it.    Help  him  "by  turning  fat  in  early  in  the  week  when  he  is  not  so  "busy. 

Farm  homemakers  may  have  to  handle  their  waste  fats  in  larger  quantities 
than  city  housewives,  when  the  family  car  or  truck  is  going  to  town  or  to  the 
freezer-locker  plant  on  business.    Turning  the  fats  over  to  the  rendering  plants 
insures  their  getting  them  on  the  way  to  "become  glycerine  and  war  explosives. 

There  are  thousands  of  local  Salvage  Committees  set  up  throughout  the 
country.     If  you  haven't  a  salvage  committee  yet  ready  to  answer  questions,  get  in 
touch  with  your  County  or  State  Salvage  Committee  or  Extension  Service.  Cooperate 
with  neighborhood  leaders;  and  get  neighbors  in  on  the  movement,  too. 

"Grease  makes  glycerine,  and  glycerine  makes  explosives." 


